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SPEAKING  OF  MEAT. . .  

THE  SUGAR  STORY  


PORTS  OF  ENTRY. ..FOR  FISH 

If  you  were  asked  to  name  the  leading 
fishing  port  in  the  continental  United 
States  the  answer  would  be  that  in  terms 
of  weight  of  fish  landed  last  year,  San 
Pedro,  California  tops  the  nation. 

In  fact,  the  three  leading  ports  for 
fish  during  recent  years  are  on  the 
California  coast. . .San  Pedro,  Monterey 
and  San  Francisco.    Those  ranking  next 
in  order  of  importance  during  1944  were 
Gloucester  and  Boston,,  in  Massachusetts! 
then  Beaufort,  North  Carolina;  Fernan- 
dina,  Florida;  San  Diego,  California; 
New  Bedford,  Massachusetts  and , Reed vi lie, 
Virginia.    These  ten  ports  receive  one- 
half  of  the  nation's  production  of  fish 
and  shellfish. 

At  the  California  ports,  90  percent  of 
the  fish  brought  in  were  pilchards. 
While  most  of  this  catch  will  be  used 
in  the  form  of  industrial  oils  and 
poultry  feed,  a  substantial  portion  will 
be  eaten  as  canned  sardines.    Here  are 
some  figures  on  the  port  landings  at 
San  Pedro. . .about  390  million  pounds  of 
pilchards  alone.    Other  landings  in- 
cluded 100  million  pounds  of  mackerel. 
60  million  pounds  of  tuna  and  small 


quantities  of  other  species. 

Gloucester  held  first  place  on  the 
Atlantic  coast  with  landings  estimated 
at  189  million  pounds.    Boston  followed 
with  160  million  pounds.    These  ports 
are  the  nation's  principal  centers, .for 
fresh  fish.    They  receive  haddock, 
rosefish,  cod,  pollock,  flounders  and., 
other  species  handled  almost  exclusively 
by  our  fresh  and  frozen  fish  markets,-. 

Beaufort,  Fernandina  and  Reeds ville 
ports  are  devoted  almost  entirely  to  a 
single  species. . .menhaden.    This  fish, 
caught  in  tremendous  quantities  on  the 
Atlantic  coast,  is  never  seen  at  the  ; 
fish  market.    It  is  u&ed  principally  In 
the  production  of  animal  feeds  and. 
industrial  oils. 

San  Diego  is  important  beeause  the  large 
tuna  boats  that  fish  off  Mexico,, ..and 
farther  south,  land  their  catches  at 
this  port.    Most  of  the  84  million  pounds 
of  fish  delivered  at  San  Diego  last  year 
were  tuna  which  are  sold  primarily  in 
canned  form.    Considerable  stocks  of 
frozen  fish  now  in  cold  storage  ware- 
houses and  limited  inventories  of  canned 
fish  are  a  welcome  addition  to  our  other 

supplies  of  animal  protein  food. 
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THE  SUGAR  STORY 

The  lowest  national  inventory  of  sugar 
at  this  time  of  the  year  was  brought 
home  to  consumers  this  past  week.  The 
Office  of  Price  Administration  cancelled 
all  stamps  except  number  34*  placed  in- 
ventory restrictions  on  industrial  and 
institutional  users  and  reduced  ration 
allotments  for  the  first  quarter  of  1945. 

The  tighter  restrictions  will  not  hold 
true  for  bread  and  bakery  or  cereal 
products,  nor  for  pharmaceuticals.  Ce- 
real products  users  have  been  getting 
80  percent  of  the  sugar  they  used  in 
1941 9  and  pharmaceutical  users  125  per- 
cent of  1941  use.    This  same  allotment 
will  continue.    The  use  of  flour  by 
bakers  has  increased  sharply  since  19-41, 
so  you  can  see  that  with  the  allotment 
of  sugar  staying  at  BO  percent  of  1941? 
the  baker  will  still  have  to  stretch, 
his  sugar  supplies. 

Nor  is  there  any  desire  to  have:-fruit 
packers'  cut  the  number  of  cans.. they 
process.  ■* They  will  continue,  under  the  . 
same  ailbWdhi'^ System x as  •'•in  1944?  but 
-  thej average; 'amount  of'""  sugar-,  that  goes 
...into  each"' case  of ;  fruit  has  been, reduced 
.frpm  10 0'  percent  to"  90  percent  -of.  the 
"quantity  used  during  1941.  ' 

Because  there  are  ample  supplies  of  ..." 
preserves' on  the  market,  for . the  first 
quarter  of  1945?  producers  of  . such  pro-'., 
ducts  will  be  allotted  70  percent  of 
the  sugar'  they  took  in  the  same  period 
last  year%.  .  This  past  year  when  preser- 
ves were  rationed,  the  manufacturers  were 
limited  only  as  to  the*'  amount,  of  sugar 
•  they  could  use  in  each  pound  of  finished 
product;*        '•'-'-•'":•-■<*   •>?  ■. 

.  All. in  all,1 :  civilian  supplies  of  sugar  in 
.  I945  "wiXi  :be';"s;ubstantially  -;lower  than  in 
1944.  '  .the^one^million  two  Jiundred  thou- 
sand tons  allocation  for  civilians  during 
.the  January  through  March,  period  is  about 
,.' 225,006  tons1  l'e&s' "than  in; 'the.  J,ast  quartei 
of  19-4-4Y'-'-'--' M**i         .  ■'*;* 


Part  of  this  decrease  reflects  the 
fact  that  in  the  first  quarter  of  a; 
year  consumption  of  sugar  is  at  a 
seasonal  low  point.    However,  the 
supply  of  sugar  for  civilians  in  this 
quarter  is  lower  than  in  the  first 
three  months  of  1944. ..by  about  112,000 
tons.    To  make  up  this  reduction  it  has 
been  necessary  to  reduce  allotments 
under  rationing  for  all  classes  of 
civilian  users. 

SMALL  LOTS  OF  PRESSURE  CANNERS 

Homemakers  desiring  pressure  canners, 
for  year-round  usefulness,  as  well  as 
for  the' canning  season,  should  wateh 
for  deliveries  of  these  canners  at 
their  local  stores. 

Last  fall  the  War  Production  Board 
allowed  manufacturers  enough  aluminum 
to  make  630,000  pressure  canners  bet- 
ween October  1944  and  July  1945.  Most 
of  them  will  be  made  in  two  sizes.  The 
.small  one  holds  seven. quart  jars,  and 
.the  large ""  one '-14  quart  jars^.  .  All  are 
of  cast  aluminum  and  have  .  a;  rack  to. 
hold  jar So    Each : is  equipped- ;with-  inset 
pans  that  make-1  i the- canner ; suitable. for 
.  cocking  foods  the  year-round.    The  small 
'  s.ize  is  especially  'Convenient  .for  . . 
i  family  cocking  of '  stews, _:. beans cereals 

*  and'  steamed  puddings'..-'- -v  *  ':       ;  ;: 

Those  of  your  readers  .who  are  lucky 
.enough  to  have  a  .pressure  canner  pro- 
bably would  like '  :the  bulletin  on. -how  to 

•  care  for  it.    Have-'them  .'write  .for  -  their 
free  copy. ... "Take  Care  of  Pressure 
fanners",  from  the  Off ice . of rInf ormation 
TJ.S.  Department  of  Agriculture,  Washing- 
ton 25,  D.  C.  .r  .  . 

As  a  special  service  to^Wo'men's  Page 
editors,  we  have  a'  copy  of -.this  bulletin 
for  you  at  our  re-gional  office,  War  Food 
Administration  j  :  Office  .of-  -Marketing 
Services,  Marketing  Reports -Division, 

'  $2i  Market  Street,  Room  700,  San  Fran- 

'  ci scb,".  3 ?  ^California,  r-,  x, 
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SPEAKING  OF  MEAT 

Now  that  85  percent  of  our  meats  are 
back  on  the  ration  list,  you'll  probab- 
ly be  suggesting  new  ways  to  fix  low- 
point  or  no-point  meats.    Homemakers  are 
eager  to  learn  about  recipes  that  call  ■ 
for  use  of  the  meats  and  cuts  which  re- 
main point  free." 

The  point-free  meats  are:    All  variety 
meats  such  as  tongue,  heart,  liver, 
kidneys,  tripe,  sweet  breads,  and  brains, 
with  the  exception  of  veal  and  beef  liver 
which  now  require  points.    Mutton:  All 
grades  and  cuts.    Lamb:    All  cuts  of 
utility  grade,  also  breast,  flank,  neck 
and  shank,  and  patties  ground  from  zero 
point  value  cuts.  '  ,Pork:    All  fatbacks 
and  plates,  hocks,  jowls,  and  knuckles. 
Canned  meats:  Chili  con  carne,  meat  loaf, 
deviled  tongue,  meat  spreads,  petted  and 
deviled  meats,  tongue  and  tamales. 

One  way  to  save  points  for  rationed 
meats  and  yet  stretch  the  meat  dish  is 
to  serve  bread  stuffings  with  the  main 
course.    Shoulder  roast  of  veal,  for 
example,  is  low  in  points,  and  with  a 
savory  bread  dressing  the  meat  is  not 
only  extended  but  takes  on  company  ap- 
pearance. 

HAVING  A  VICTORY  GARDEN  THIS  TEAR? 

Victory  gardens  are  going  to  be  just 
as  important  this  year  as  last.  With 
stepped  up " offensives  in  the  Pacific 
and  with  the  present  military  situation 
in  Europe,  total  food  requirements  this 
year  will  continue  high.    Since  this 
country  can  not  afford  to  gamble  on  food 
supplies,  the  1945  production  goals  for 
farmers  and  livestock  producers  call  for 
the  same  output  of  food  as  in  1944. 
This  means  there  will  be  the  same  need 
for  victory  gardens  as  there  was  during 
the  past  year,  when  18  and  a  half  mil- 
lion gardens  were  grown. 

Reports  to  the  War  Food  Administration 
reveal  that  one-third  of  the  gardens  were 
on  farms  and  the  remainder  in  community 
and  suburban  areas.    These  rural  and  ur- 
ban gardens  supplied  more  than  40  percent 


of  the  fresh  vegetables  grown  last 
year,  -and  about  two- thirds  of  the  home- 
makers  in  the  nation  did  some  home 
canning  or  used  other  methods  of  food 
preservation. 

Victory  gardens  in  1945  will  not  only 
help  the  wartime  food  situation,  but 
will  provide  fresh  vegetables  for  sum- 
mer and  winter  meals... will  also  save 
money  and  ration  points.    To  the  degree 
each  community  is  able  to  raise  its  own 
vegetables,  there  is  a  lighter  burden 
on  our  transportation  system.    There  is 
also  a  personal  satisfaction  in  a  home 
garden. ..a  source  of  healthful  exercise 
plus  the  enjoyment  of  eating  fruits 
and  vegetable's  "fresh  from  the  vine". 

-o- 

ALL  PUFFED  UP 

Agricultural  records  on  many  crops  were 
broken  in  1944.    But  have  you  ever  heard 
of  a  crop  that  got  all  puffed  up  because 
it  broke  a  production  record?    Well. . . . 
popcorn  does,  and  has  a  right  to  it's 
inflated  opinion. 

The  1944  popcorn  crop. . .in  the  twelve 
states  where  the'  commodity  is  produced 
in  commercial  quantity. . .is  estimated 
-at  over  202  million  pounds  of  ear  corn. 
This  harvest  is  nearly  a  fourth  larger 
than  the  previous  record  set  in  1942. 

The  states  which  raise  our  popcorn  are 
Ohio,  Indiana,  Illinois,  Michigan,  Iowa, 
Missouri,  Nebraska,  Kansas,  Kentucky, 
Oklahoma,  Texas  and  California.  Iowa 
produces  one-third  of  the  national  crop. 
Missouri,  Illinois,  Ohio  and  Indiana  rank 
below  Iowa  in  the  order  named.  Oklahoma, 
a  comparatively  new  producing  area,  is 
also  in  top  rank. 

Most  popular  corn  grown  in  this  country 
is  a  yellow  variety  called  "South  Ameri- 
can".   It's  particularly  adaptable  for 
confections,  and  vendors  favor  it,  too. 
The  popularity  of  this  "South  American" 
variety  is  based  on  "popping"  expansion 
which  should  be  at  least  25  times  the 
volume  of  the  popcorn  used.    It  holds  up 
well  in  caramelized  confections.  Other 
ranking  favorites  gro?;n  in  our  popcorn 
states  are  the  Japanese  hull-less,  yellow 
pearl  and  white  rice  varieties. 

-o- 
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Seattle 

BEST  FRUIT  BUY  —  —-Grapefruit 

IN  MODERATE 'SUPPLY—  Apples,  oranges,  lemons 

iTj  LIGHT -  SUPPLY  Avocados,' winter  pears,  persimmons 

BEST  VEGETABLE  BUYS-  —Spinach,  cabbage,  onions,  beets,  carrots 

IMMODERATE; SUPPLY—  Celery,  lettuce,  sweet  potatoes,  broccoli,  Brussels 

.sprouts,'-  squash  (hard),  root  vegetables 
IN  LIGHT  SUPPLY  Potatoes,  -  green  onions,  rutabagas 

"  .  ■.  "  Portland  . 

BEST  .FRUIT  BUYS  -Oranges,  grapefruit. 

IN  MODERATE  SUPPLY  ~— Apoles,  lemons  • 

IN  LIGHT  SUPPLY  Avocados,  tangerines 

BEST  VEGETABLE  BUYS  Sweet  potatoes,  onions*  celery,  spinach 

IN  MODERATE  SUPPLY  Brussels  sprouts,  carrots,  cabbage,  cauliflower 

IN  LIGHT  SUPPLY  Artichokes,  cucumbers,  potatoes, .  eggplant 

San  Francisco  A 

BEST  FRUIT  BUYS  Grapefruit,  oranges 

IN  MODERATE  SUPPLY  Apples  .'..•'- 

IN  LIGHT  SUPPLY  Lemons,  tangerines 

BEST  VEGETABLE  BUYS—— •-•-Broccoli,  cauliflower,  squash  (hard)  , "sweet  potatoes- 
IN  MODERATE  SUPPLY--— —Artichokes,  lettuce,  spinach,  cabbage..  ■ 
IN  LIGHT  SUPPLY—  ;  Green  beans,  peas,  cucumbers,  soft  squashes 

Los  Angeles 


BEST  FRUIT.  BUY  Grapefruit  .,'  - 

IN  MODERATE  SUPPLY—-  —  Apples,  lemons,  .navel  oranges,  winter  pears,  limes  ,«•' 

IN  LIGHT-  SUPPLY*—  —Persimmons,  bananas,  tangerines,  avocados,  limes 

BEST  VEGETABLE  BUYS— ——Sweet  potatoes,  banana  squash,  .carrots 

IN  MODERATE' 'SUPPLY—  TJhite  summer  and  Italian  squash,  cauliflower,  cabbage, 

•;     celery,  tomatoes,  lettuce,  No.l  potatoes,  yellow  onions 

IN  LIGHT. .SUPPLY  Peas  and : beans ,  cucumbers,  eggplant,  broccoli,  Brussels 

-•-  .  .  sprouts,  white  onions,  artichokes,  rOmaine,  peppers,  r 

■-.  '.   -y  rhubarb,  parsnips,  endive,  rutabagas        '.  .  -  • 
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TOU  PLANNING  FOR  A  NATION 
COLD  AND  TENDER 


A  FEW  b;jis  ON  so;j> 


Those  military  demands  are  especially 
heavy  at  this  time.  •  Our  fighting  men 
The  facts  in  the  following  paragraphs  were    on  56  fronts  need  large  quantities  of 
garnered  from  a  recent  speech  given  by  Lee    soap  for  a  great  variety  of  uses.  Jn 
Marshall,  director  of  distribution  in  the      the  last  war,,  four  or  five  fighting" 
War  Food  Administration,  to  the  association  fronts  were  about  the  maximum  at  any 
of  American    Soap  and  Glycerine  Products,      one  time.    The  56  fronts  now  mean  a  far 
Incorporated.    Mr.  Marshall  pointed  out         more  complex  problem  of  supply  and  re— 
that  the  manufacture  o'f  soap  is  an  ancient    serve..    Of  the  products  related  to  soap, 
skill.    In  the  -ibmpeii  of  2000  years  ago       glycerine  is  one  of  the  most  important, 
there  is  record  of  at  least  one  soap  fac-     Glycerine  goes  into  medicines,  synthetic 
tory  in  operation.    And  in  Great  Britain,,     rubber,  munitions  and  protective  coating 
when  James  the  First  was  king,  he  sold  the  components* 
monopoly  for  making  soap  in  the  kingdom 

for  about  §100,000  a  year.    However,  under^  Mr.  Marshall  said  that  glycerine  require- 
terms  of  the  monopoly,  manufacturers  could1,   rnents  are  being  fully  met  at  this  time, 
not  make  more  than  3  thousand  tons  of  soap,   but  the  supply  situation  is  tight,  both 
a  year... less  than  one  pound  for  each  Bri-    as  to  edible  and  inedible  fats  used  by 
tish  subject.  .  the  industry.    The  United  States  has  a 

shortage  of  one  billion  -pounds  of  fats 
In  America,  there, are  records  showing  that    and  oils  from  its  normal  supply. ..the 


fats  and  oils  that  formerly  came  from 
areas  now  in  Japanese  hands.    How  long 
Japan  will  continue  to  block  out  these 


the  commercial  ,soap  business,  toward  the 
end  of  the  18th  century,  amounted  to  only 
about  §300,000.    However,  with  technical 
improvements  in  the  19th  century ,s oap  manu—  sources,  no  one  kno?;s.    The  only  two  me- 
facturers  really .got  under  way.    At  pre-  thods  of  making  up  this  deficit,  accord- 
sent,  .American  soap  manufacturers  are  not  ing  to  Mr.  Marshall,  are  increased  do- 
only  responsible^  for  manufacturing  and  mestic  production  and  conservation. While 
distributing  large  amounts  of  soap  to  civ-  the  "American  farmer  has  broken  all  re- 
ilians  and  our  military  forces,  but  they  cords  in  increasing  production  of  agri- 
have  increased  the  production  of  many  cultural  commodities. . .including  fats  & 
related  products.  oils... these  increases  cannot  fill  in  all 

■  .  the  gaps.  (Con't    page  2) 
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This  is  where  conservation  measures  by  the 
industry,  and  fat  salvage  programs  have 
stepped  in,    Mr.  Marshall  concluded  his 
message  with  a  plea  to  American  housewives 
to  salvage  mQre  kitchen  fats, 

MENU  PLANNING  FOR  A  NATION 

As,  we  face  a  new  year,  you  might  wish  to 
look  again  a$  this  business  of  getting 
food  from  farm  to  consumers.    Those  con- 
sumers, you  know,  are  not  only  in  our 
towns  and  cities.    Between  10  and  11  mil- 
lion of  our  regular  customers  are  scatter- 
ed over  the  face  of  the  earth.    And  there 
are  qther  customers  in  liberated  countries 
and  in  the  homelands  of  our  allies. 

So  let's  start  with  food  as  it  comes  from 
the  farm  in  raw  state.    How  much  food  will 
there  be  for  distribution?    Well,  represen- 
tatives from  the  TJar  Food  Administration, 
with  the.  help  and  advice  of  local  people 
who  work,  with  f armers. .. gather  round  a  con- 
ference table  to  plan  farm  goals  for  the 
succeeding  year.    Those  goals  are  based  on 
the  special  food  needs  cf  the  armed  forces, 
our  civilians,  allies  and  foreign  relief. 

The  goals  are  made  only  after  reserve, stocks 
on  hand£',are  considered. .  .and  with  a  view  to 
maintaining  adequate  reserves  for  the- future 
Then  the; jgoals  are  checked  with  the  states 
and  given  a  final  review.    Thus,  there  is  a 
plan  for  the  year's  farm  output.    As  you 
know,  194-5  goals  in  general  call  for  about 
the.  same,  planted  acreage  as  in  1944>  with, 
high  levels  of  livestock  production. 

Cutting  :the  pie  into  enough  pieces  to-  go 
around  is,  the  next  job.    It  isn't  possible 
to  meet  .all  the  wartime  demands  of  all 
claimants^;  so.  requests  and  needs  must  be 
examined  ;in  order  that  the  supply  will  be 
divided  as • fairly- as  possible.    To  do  this 
complex  jc/b.of  division,  there  is  a  commit- 
tee which -.represents  all  government  agencies, 
concerned  with  food  problems.    The  War  Food 
administration  represents  civilian  require- 
ments.   Each  of  the  services. Army,  Navy, 
and  Marine  Corps. . .has  a  representative. 
American' territories  are  represented  by  , 
the  Department  of  Interior.    The  foreign, . 
Economic  administration  is  spokesman  for  ~ur 
allies  through  lend-lease,  and  for  the  pe  - 
pie  of  liberated  nations.    There  are  other 
representatives  from  the  State  Department, 


Red  Cross,  Office  of  Price  Administra-* 
tion,  War  Production  Board,  and  Veterr; 
ans  Administration. 

The  allocations,  or  divisions  made  by 
this  committee,  are  on  a  12-month  bas^s. 
But  since  the  fortunes  of  war  may  affect 
the  plans,  the  allocations  are  made 
"firm"  by  three-month  periods.    At  the 
end  of  three  months,  the  supply  is  re- 
examined and  allocations  are  set  for 
the  next  three  months.   ^Althcugh  our 
fighters  sit  at  the  first  table,  the 
major  part  of  our  farm  production  is 
consumed  by  civilians.    The  allocation 
committee  bases  civilian  food  supplies 
on  the  amount  and  kinds  of  food  that 
will  maintain  the  health  and  vigor  of 
our  people. 

On  the  basis  of  information  currently 
available,  here  is  how  food  supplies  for 
civilians  will  stack  up  in  1945. 

Meat:  Civilians  can  expect  less  meat 
than  in  1944.  Last  year  each  civilian 
got  about.  145  pounds.  This  year  they 
will  get  around  14  pounds  less  per  per- 
son. Most  of  this  difference,  will  be 
in  pork.  Beef  supplies  will  probably 
be  at  the  same  level... with  less  veal 
.and  lamb. 

Poultry:  There  will  be  smaller  civilian 
supplies  cf  chicken  because  of  heavy  mi- 
litary requirements.  Per  capita  consum- 
ption will  be  20  and  a  half  pounds  of 
ehioien  in  comparison  with  almost  23  lbs. 
in  1944.  Turkey' supplies  will  fr®  ■ about 
the  same  this  year. 

Sugar:    This  commodity .will  continue  on 
the  tight  side  throughout:  the  year , 
Carry-over  reserves  are  smaller,  and  so 
is  the  1945  cuban  pane  sugar  crop.  Mi- 
litary needs  are  larger,,  ,and  military 
demands  on  -shipping  "may.  make  it  diffi- 
cult to  move  sugar  .£rom  our  territories, 
Tfhile  higher  goal's  for  .sugar  crops  in 
this  country  have.' been.. set,  labor  for 
these  crops  is r a  .special  wartime  problem. 

Dairy  Products 

The  butter  supply-  will  not  improve  in 
.1945. *j there'll  probably  be  less.  Fluid 
milk  may  bo  a  little  more  plentiful. 


Military  and  lend-lease  demands  are  expec- 
ted to  take  most  of  the  evaporated  milk, 
al+hcugh  civilians  will  continue  to  get 
enough  to  meet  essential  needs.  F6w4a&*C 
ed  whole  milk  will  go  for  war  uses,  but 
there  will  be  plenty  of  powdered  skim  milk 
for  food  products  manufactured  for  civi- 
lians.   Cheddar  cheese  supplies  will  be 
somewhat  smaller  than  in  1944 >  however  there 
are  good  supplies  of  cottage  cheese  in  sight 

Fruits  . and.  vegetables  present  a  picture  of 
varying  outlook.  ■  Civilians  will  probably 
receive  from  10  to  12  percent  less  commer- 
cially canned  fruits  and  juices. . .than  in 
1944- •    But  supplies  of  these  canned  foods 
will  be  ab  >ut  as  large  as  in  the  pre-war 
period.    There  will  also  be  a  slight  ci- 
vilian cut  in  canned  vegetables  for  the 
1944--45  season.    Long  range  predictions  on 
fresh  fruits  and  vegetables  are  hard  to 
make.    But  for  the  next  three  months  there 
will  be  good  supplies  of  many  fresh  fruits 
such  as  apples,  pears,  and  citrus  fruits. 
On  the  whole,-  supplies  of  fresh  vegetables 
for  the  next  throe  months  should  be  above 
average,  but  not  as  high  as  the  level  a 
year  ago.    Supplies  of  frozen  fruits  and 
vegetables  will  remain  as  high  as  in  1944 
...perhaps  larger. . .depending  on  the  stor- 
age situation. 

Cereal  products  will  be  plentiful.    So  will 
eggs,  especially  during  the  first  half  of 
the  year.    Supoli:s  of  edible  fats  and  oils 
should  meet  a  moderate  need  though  there 
will  be  none  to  waste.    All  in  all,  the 
allocations  at  this  time  point  to  enough 
food  to  meet  adequate  nutritional  stand- 
ards...but  the  variety  may  not  be  wide 
enough  to  suit  our  fuller  pocketbooks. 

COLD  AND  TENDER 

In  the  future,  tfre  "quick  freeze"  method 
may  become  a  popular  way  of  tenderizing 
meat. 

U.  S.  Department  of  Agriculture  scientists 
have  been  investigatingthe  effect  of  low 
temper atures  on  the  tenderness  of  beef. 
They  found  "that  when  ice  crystals  form 
within  the  fibers  of  the  meat  when  it  is 
frozen,  the  crystals  split  the  fibers  and 
thereby  have  a  tenderizing  effect. 


At  temperatures  just  below  freezing, 
the  scientists  did  not  find  ice  crystals 
within  the  fibers  of  the  meat.    At  zero 
degrees  fahrenheit,  some  crystals  were 
evident  within  the  fibers.    At  10  de- 
grees below  and  40  degrees  below  zero, 
the  crystals  were  numberous  and  finer... 
and  the  frozen  meat  was  more  tender 
when  thawed  and  cocked.      ;       •;  •••  •• 

i 

The  general  method  of  making  meat  more 
tender  now  is  the  "aging"  or  "ripening" 
process.    Beef  or  lamb,  after  slaughter, 
is  kept  hanging  in  a  cooler  at  a  temper- 
ature slightly  above  freezing  as  long 
as  several  weeks.    This  cold  storage 
checks  the  development  of  bacteria  that 
tause  spoilage,  but  does  not  stop  the 
action  of  enzymes  that  are  already  in 
meat.    Enzymes  soften  fiber  and  connect- 
ive tissues.  . 

The  Department  of  Agriculture  scientists 
studied  both  the  aging  and  freezing  me- 
thods for  tenderizing  effects.    The  best 
storage  method  they  have  found  so  far... 
to  keep  deterioration  down  and  obtain 
tender  meat... is  to  age  the  meat  15  days 
and  then  freeze  it  at  10  degrees  below 
zero  fahrenheit.  Basf  aged  enly  §  daya  & 
frozen  at  10  degrees  below  zero  was  as 
tender  as  beef  aged  35  days  without 
freezing.    The  experimenters  in  the  Bur- 
eau of  ttfiiaml  Industry  in  the  Department 
of  Agriculture  believe  their  laboratory 
tests  will  help  remove  the  prejudice 
against  frozen  meat  and  lead  consumers 
to  appreciate  good  methods  of  freezing 
meat. 

"  "  GET.  OUT  YOUR  YOLK  BOOK 

Four  billion,  350  million  dozen  eggs..f 
thatfs  the  revised  1945  goal  for  the 
little  red  hen  and  her  sisters  through- 
out the  country.    And  that's  a  lot  of 
eggs..»after  the  priority  customers  in- 
cluding driers,  freezers  and  military 
users  have  been  taken  care  of,  the  new 
goal  should  provide  347  eggs  for  each 
civilian  in  the  country  during  the  year. 
This  amount  equals  the  record  consump- 
tion in  1944. 


MARKET  PANORAMA - 


Seattle 

BEST  FRUIT  BUY  —Oranges  (lower) 

IN  MODERATE  SUPPLY  Washington  apples,  grapefruit,  Cuban  pineapples,  Washing- 
ton pears 

3CN'  LIGHT  SUPPLY  Avocados  (high) .    Emperor  grapes 

BEST  VEGETABLE  BUYS-  'Lettuce,  spinach,  onions,  cabbage,  cauliflower,  carrots 

and  tomatoes 

IN  MODERATE  SUPPLY-  Artichokes  and  broccoli  (lower).    Green  onions  (lower). 

Radishes,  parsley,  beets,  turnips,  rutabagas.  Potatoes 
(supply  of  U.S.  No.l  grade  dwindling),  (ceiling) 

IN  LIGHT  SUPPLY  Cucumbers  (unusually  high) .     Zuchini  squash  (high).  Egg- 
plant, peppers 

AVAILABLE  FOR  CANNING  Apples 

Portland 

.BEST  FRUIT  BUYS  'Grapefruit,  small  size  oranges 

IN  MODERATE  SUPPLY  Apples.    Lemons  (lower  for  small  sizes) 

BEST  VEGETABLE  BUYS  California  lettuce,  Texas  spinach,  local  cauliflower 

IN  MODERATE  SUPPLY-  Artichokes  (high).    Carrots,  celery,  winter  squash  and 

tomatoes,  cabbage,  onions 

IN  LIGHT  SUPPLY?---  r — Cucumbers,  eggplant,'  garlic,  peppers,  rhubarb  and  Brussels 

•        sprouts,  U.S.  No.l  potatoes 
AVAILABLE  FOR  CANNING  Apples 

San  Francisco  ; 

BEST  FRUIT.  BUYS— ——Apples,  grapefruit  and  oranges 

IN  MODERATE  SUPPLY-  Tangerines  (ceiling) 

IN  LIGHT  SUPPLY-  ——Avocados  and  grapes 

BEST  VEGETABLE  BUYS—.  Lettuce,  onions,  banana,  squash  and  sweet  potatoes 

IN  MODERATE  SUPPLY—  Tomatoes  (lower).    Cabbage,  cauliflower.    Celery  (slightly 

higher).    Lower  grade  potatoes 

IN.  LIGHT  SUPPLY  U.S.  No.l  potatoes.    Soft  types  of  squash 

AVAILABLE  FOR  CANNING  Apples 

Los  Angeles 
BEST  FRUIT  BUYS——  Oranges,  grapefruit 

IN  MODERATE  SUPPLY  Apples,  persimmons,  Winter  Nelis  pears.    Lemons  (ceiling). 

Limes  (reasonable) 

IN  LIGHT  SUPPLY  Bananas  (ceiling).    Cuban  pineapples  .(high).  Tangerines 

(ceiling).    Grapes  (high) 
BEST  VEGETABLE  BUYS— —Lettuce,  No. 2  sweet  potatoes,  banana  squash 

IN  MODERATE  SUPPLY-  —Celery  (slightly  lower),  rutabagas.    Carrots  (slightly 

.higher).    Yellow  onions,  bunched  vegetables.  Spinach 

(high).    Mustard  greens  (reasonable) 
IN  LIGHT  SUPPLY—  Potatoes  (ceiling).    White  onions  (ceiling).    Beans  (ceiling) 

Cucumbers  (ceiling).    Eggplant,  soft  squash,  artichokes, 

Brussels  sprouts,  peppers 
AVAILABLE  FOR  CANNING  Apples 
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SHORTENING  THE  SHORTENING 

Lard,  '  ether  shortening,  ' -and'  salad  oils 
are  back  on  -the  ration'  list-  *to  protect  * 
our*  national  supply  and  provide  suffi- 
cient lard- for  war  needs.    The  OPA's' 
three-day  freese  of  retailers  stocks' 
gave,  storekeeper's  "time  to  take  an  order- 
ly inventory,  while  all  dealers  and 
consumers  were  informed  of  the  new  two 
red  point  per  pound  values.    At  the  same 
time,  the'- "WF A  issued  a  set-aside  order 
effective  January  21,  earmarking- 60  per- 
cent of  all  Federally"  inspected  lard  in 
the  country  for  military  use.  However, 
because  the  order  does  not  affect  non-. 
Feder&lly'  inspected  lard,  only  about  40 
percent  of 'the  nation's  lard  will  be 
purchased  by  the  government.    The  joint 
action  provides  shortening  for  war  use, 
and  assures  equitable  distribution  of 
the  remaining  supply  to  American  home- 
makers,  -'- 

The  reasons  behind  the  action,  are  in- 
creasing war  requirements  and  decreased 
marketings  of  hogs  in  the  main  process- 
ing centers  of m the  country.    The  de- 
crease of  twenty-six  percent  in  our  hog 
population  is  being  offset  now  by  a 
drive  to  have  farmer-producers  raise 
more  pigs  this  spring.    The  resulting 
increased  marketings  vail  eventually 
bring  more  pork,  pork  products  and . lard 
into  consumer  and  military  channels. 


/  CHEESE  TIDBIT 

In  spite  of  rising  milk  production, 
there' II'  be  no  more  or  no  less  cheddar 
cheese  for  civilians.    The  lads  and 
lassies  in  service  favor  cheese  and 
among  our  allies,  it's  an  old  standby 
food.    Most  of  the  extra  cheese  result- 
ing from  increased  milk  production  will 
go  abroad.    The  Uar  Food  Administration 
aims  to  keep  civilian  supplies  of  cheese 
fairly  level  whenever  possible..  During 
February  we'll  receive  about  33*000,000 
oounds,  approximately  what  we've  been 
getting  in  recent  months.    Above  that 
constant  line,  any  rise  and  fall  in 
amounts  of  cheese  will  reflect  in  the  . 
set-asides  for  non-civilian  use..  Touring 
March,  and  April,  if  milk  production  . 
climbs  as  expected, . even  more  cheese  , 
will  go  to  our  uniformed  men  and  women  ' 
and  our  allies,  ' 

-o- 

F00D  RIDES  THE  ^AVES 

Food  and  agricultural  products  that' 
left  our  shores  last  year  for  our  allies 
under  lend-lease  amounted  to  .seme  seven 
billion  pounds  in  1944 >  over  four  bil- 
lion pounds  less  than  1943  deliveries. 
Meat  and  meat  products  exceeded  two 
billion  pounds.    Next  in  importance 
were  dairy  products  and  grains  and 
cereals,  with  deliveries  totaling  over  a 
billion  pounds  each  for  these  two  food, 
classifications. 


WAR  FOOD  ADMINISTRATION,  821  Market  Street,  Room  700,  San  Francisco  3,  Calif. 

Marketing  Reports  Division 


Lend-lease  deliveries  went  to  the 
United  Kingdom  and  other  British 
possessions,  Russia,  Greece,  West  and 
North  Africa,  the  Netherlands,  Poland, 
Yugoslavia  and  the  French  Committee  of 
National  Liberation.    Australia  and  New 
Zealand  are  devoting  18  percent  of  their 
total  war  budgets  to  the  United  States 
armed  forces. 

-o~ 

TIGHT  BUTTER  SUPPLY  CONTINUES 

The  government  is  stepping  up  its  pur- 
chases of  butter, to  meet  urgent  military 
requirements.  '  -'The  amount  needed  will 
be  acquired  by'  having  each  producer  set 
aside  twenty  percent  of  his  creamery  • 
butter  in  February*  and  25  .percent  in 
March  for  sale  to  government  agencies. 
Any  non-set  aside  butter  the  producer., 
may  de.liver  '  to  .the  :  government  during 
January  will  be  credited  to  his  obliga- 
tions for  the  coming  two  months. 

All  this  adds  Up  to  the  fact  that  civil- 
ian supplies,  of  butter  are  going  to  be 
reduced,  further  in  this  same'  period. 
There  just  Isn'1 1  enough,  butter  being 
produced  to  .meet  .present'  civilian  demand 
and .  increasing"  military"  requirement's . 

.,   .,     '    PLENTY  Op  FRESH  CITRUS*  "!  ; 

Pyramids.!  oi;;bcxes-  of  •' oranges;  now  rule- 
the'  jfr^l^r;^p|^yfV  A  %%J&  9f  plenty  ' 
and,  go,qd , "to.  .Amerl cans."  who  cojisider 
orange ;':jui.be.';  their  morning'  "refresher 

,p§ur^e  ^', ,  *\ ; ""/'  <~,:.'  ].       \  J  "r.  c 

Orange  shipments  from  California  and  - 
Florida,  the .  natioh'.s.  main.,  producing 
areas,  are  reaching  the  seasonal  market- 
ing peak.,-.    Smaller  crops  ^re  also  .coming 
.from , Texas,  /i'izpnd,"  Alabama^  Mississippi 
and  Loui  s  i  ana .    'Our;  gre ate  s t.  number  'of 
oranges  -  is.  shipped'  'during  .the' 'months'  from 
November'  to  June.;'   Florida  is  pretty 'well 
0M% .  of  ■  the  market' .  in  the  '  late'  summer 
and  t"  early  fall..-  1.    .'..'.  ...,'.";"'...';.';  .' 

.  California  ';s.hi.ps.  ^'oranges'  t.hro'u'ghoUt;';the 
year .    'The  navel .and  other earlv '  vat.ie- 
ties  begin  moving'  to  di s trlbution  point s 
in  November  and  continue" until  late  April 


or  early  May.    This  year  the  early 
varieties  from  California  got  off  to 
a  slow  growing  start  and  rainy  weather 
further  delayed  harvesting.    Then  more 
recently,  bad  weather  in  the  Middle-West 
tied  up  transportation.    But  over  19 
million  boxes  of  navel  oranges  are  ex- 
pected from  California  and  Arizona 
before  the  end  of  the  season.  Harvest-: 
ing  of  Valencias  starts  in  February 
in  Arizona,  and  in  March  in  California. 
Marketing  really  gets  under  way  by 
April  and  lasts  into  November.    Over  36 
million  boxes  of  Valencias  are  now  ,. 
expected,  so  we  are t  assured  plentiful  • ' 
supplies  of  'oranges  'from' the  West, 

Florida  early  ..and  mid-season  oranges 
begin  moving  in  October  and 'taper  off 
by  April.    The  Florida  Valencia  oranges 
mature  earlier;  .  tha:n  those'ln  •  California, 
and  are  marketed  "from 'February  through 
June  unless  the  season  is"  late,-  Despite 
the  hurricane  loss,  Florida  is  expected 
to  market  4.2 'and  a  half  million  boxes  of 
oranges  this  year,       ;.  '  V'  " 

In  the  past,  Florida  led.  in  ci feus  pro- 
duction, _  However,  about  fifty  years  vagp 
, . .in  .1894, • . a  severe  freeze  killed  off 
a  large  percentage  of  the  trees.  Many 
plantings  during  the  ;1930,.s. .  .plus  im- 
proved cultural  practices, ...  are /bringing 
-Florida's  production  back.    At  present? 
California .  navel  '/oranges  predominate  * 
on  the  "markets  from'  the1  Jtest  coast  '  to' 
Pittsburg.  *  Florida  'o.rahges;  are  more  in 
'evidence  in  Eastern;  and  South-Eastern 
markets.    .  '.~ '"' '' "'"      ' . .  r'  '"."' 

POINTS  BACK  ON  CITRUS  JUICE"  "  ■ :'  "' 

At  present  ^any  grapefruit  juice  and  \ 
blended  orange,  and  grapefruit  juice'  that 
is  so  id  'by  canriers  must  be',  offered  "to  - 
our  armed  for'des'.  *  Civilians  at  present 
c ah  buy  only /those  stocks  that  are  al- 
ready in  wholesale  and  retail  .outlets. 
_  The  '  War"  Food.'''iidmini  strati  on  order  which 
limits  "the '  sales' adf  these  citrus  juices 
only  to  the ' Quartermaster  Corps  will 
'  be  'revoked  ' as  e.oon  as  military  needs  are 
filled,   "To  stretch  out  supplies  "for 
the  home  folks,  until  the  order  is  re- 
—  ipy^d^  juice  back  on 

' ' "  the  rati  on  :  li  s t , !  * "' : 
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The  G-.I.  's  come  first 

When  military  needs  for  citrus  juice 
were  estimated  some  time  ago  it  was 
thought  that  if  each  canner  set  aside 
a  portion  of  his' total  1944-45  produc- 
tion for  government  purchase,  there 
w^uld  "be -enough  from  this  set-aside  for 
all  military  services.    But  as  it  wor- 
ked out,  the  offers  from  current  pro- 
duction were  not  sufficient  to  meet 
the.  need's  of  the  armed  forces,.,  so  the 
new  order  was  necessary,    Prom  one  point 
of  view  this  order  is  well  timed,  as 
supplies  'Of 'fresh  oranges  are  now  near- 
ing  the  seasonal  high. 

-o~ 

VIOTORT  T3EG3D  TO  GST 

SUPPLIES  mELY 

The  principal  reason  for  having  Vic- 
tory gardens  in  the  past  still  holds 
true*.   Military  requirements  for  our 
commercial  pack  of  fruits  and  vegetables 
are  high,  Right  now  that  supply  is' going 
to  56  theaters  of  war.    The  1944-45 
pack  is  already  allocated  among  civilians, 
military  and  other  war  claimants.  Any 
supplementing  of  civilian  supplies  this 
year  must  "be  done  "by  home  gardening  and 
canning* 

Gardeners  will  find  vegetable  seeds, 
fertilizers  and  insecticides  in  good  ■ 
supply*    There  was  a  bumper  crop  of 
vegetable  seeds  from  the  commercial 
producing  areas  last  year.    Of  course, - ;  1 
if  all  gardeners  waited  until  near  the 
planting  season  to  place  their  orders, 
a  bottleneck  in  deliveries  could  develop. 

Do  your  garden  shopping' early 

The  same  grades  of  fertilizers  will  be 
sold  as  last'  year.    This  means  that,  for 
the  Atlantic  seaboard  the  formula  will 
be  5-10-5. . .in' case 'you're  not  up- on 
this  code  it  means  5  parts  nitrogen, 
10  parts  phosphoric  acid  and  5  parts 
potash.    The  formula  for  the  central 
states,  including  the  corn  belt,  will 
be  4-12-4.    And  for  the  West  the  for- 
mula is  6-10-4. 


While  the  outlook  for  insecticide 
supplies  is  a.b^ut  the  same  as  -last  year, 
the  gardener  who  wants,  rotenone  (rc- 
te-non)  should  place  his"  order  early. 

-o- 

AFOTHEP  ROW  TO  PLOW 

No  slackening  demand  "f6'r  farm  products 
is  in  prospect  as  long  as  fighting 
continues  in  both  Europe  and  Asia.  So 
farmers,  are  raising  their  sights/to 
another  war  record "in  fobd  production. 

Continued  high  demand  for  meat  makes  it 
vital  that  hog  producers  meet  the  goal 
of  57  and  a  half  million  spring  pigs, 
and  that  a  larger  number  of  cattle  be 
slaughtered.    There  is  a  call:  for  in- 
creased milk  production,  also  for  more 
vegetables  for  processing* 

Some  acreage  will  be  shifted  in  line 
with  the  changing  war  demands.  Por 
flaxseed;  sugar  beets  and  cover  crop 
seeds,  the  goals  have  been  materially 
increased  over  last  year.-    Moderate  in- 
creases will  be  asked  for  dry  beans, 
potatoes  and  tobacco.    All. in  all  the 
new  goals  call  for  363,635-,C00  acres 
of  this  country  in  food  or.  fiber  crops., 
that's  3  percent  larger  than  the  planted 
acreage  in  1944. 

-o- 

PRUTT  PROM  PAR  AFD'  i'EAR 

ALMOJTD  The  seed  vessel  of  the 

almond  is  so  hard  and  stony  that,  we  ,  : 
class  it  as  a  nut.    However,  the  almond 
grows  with- a  thin  layer  of ■flesh  cover- 
ing the  stone,  and  is  actually  a  stone 
fruit .  related  to  the  peach*  .  -v.- 

PLUMf  .  .-.  .The  plum  has  been  known  in 
China  for  centuries,  and  many  legends 
are  built  around  it.    Because  the  plum 
blossoms  appear  before  the" leaves,  it 
appears  that  the  flowers  come  from  dead 
wood.    Por  this  reason,  the  Chinese 
use  a  plum  tree  as  a  symbol  of  immortal- 
ity. 

~o- 


■MARKET  P&KQRAMA 


Los  Angeles 

BEST  FRUIT  BUY  —Oranges. 

IN  MODERATE  SUPPLY  Apples,  grapefruit.    Limes  (reasonable) 

IN  LIGHT  SUPPLY—  —Avocados  (slightly  higher)..   Bananas  (ceiling).  Grapes' 

(from  storage).    Lemons  (ceiling).    Persimmons,  pears, 

tangerines 

BEST  VEGETABLE  BUYS  Lettuce,  carrots,  yellow  onions,  celery,  banana  squash 

IN  MODERATE  SUPPLY  Cauliflower  (slightly  lower).  •  Chayotes.    Cabbage  (lower). 

Tomatoes,  rutabagas,  sweet  potatoes, •  bunched  vegetables, 
..  mustard  greens 

IN": LIGHT  SUPPLY —  —Potatoes  (ceiling).    White  onions  (ceiling).    Peas,  snap' 

beans  (best  at  ceiling).  Italian  and  white  summer  squash, 
artichokes 

San  Francisco 

BEST  FRUIT  Btfrf  Apples,  grapefruit,  oranges 

IN  LIGHT  SUPPLY —  Avocados  (slightly  higher) 

BEST  VEGETABLE-  BUY  Cauliflower,  lettuce,  banana  squash 

IN  MODERATE . SUPPLY —  Soft  summer  type  squashes  (higher).    Artichokes  (slightly 

higher).    Tomatoes  (slightly  lower).    Cabbage,  celery, 
t.  onions,  sweet  potatoes 

IN  LIGHT  SUPPLY-'  Potatoes,  mushrooms  (lower) 

Portland 

BEST. FRUIT  BUY —  Small  size  oranges 

IN  MODERATE  SUPPLY  Choice  grade . oranges  (lower).    Grapefruit  (lower).  Apples 

IN  LIGHT  SUPPLY  rLemons  (lower) 

BEST  VEGETABLE  BUYS— —Lettuce,  cauliflower,  carrots,  green  onions 

IN  MODERATE 'SUPPLY— Potatoes.  Onions  (slightly  higher)*    Cabbage  (celling); 

Root  vegetables,  winter  squash 
IN  LIGHT  SUPPLY—- — -Artichokes 

Seattle 

BEST  FRUIT  BUY-  Apples  (ceiling) 

IN  MODERATE  SUPPLY  Arizona  grapefruit  (lower).    Texas  grapefruit  (ceiling) 

IN  LIGHT  SUPPLY  Avocados  (higher).    Emperor  grapes  (fairly  reasonable. 

Cuban  pineapples  (season  over  soon).    Florida  tangerines 
BEST  VEGETABLE  BUYS  -Lettuce  and  tomatoes 

IN  MODERATE  SUPPLY  -Brussels  sprouts  (lower).    Cabbage,  carrots,  cauliflower, 

..celery,  beets,  turnips,  rutabagas  (reasonable).  .Texas' 
spinach,  local  Hubbard  squash  (slightly  higher) 
IN  LIGHT  SUPPLY  Broccoli  (scarce  and  high).    Potatoes  (ceiling) 
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